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is a new collection of essays organised with the goal of ex-
plicating social dimensions of taste, frequently obscured
in physiological studies of food consumption. As editor
Jeremy Strong notes in the preface, a primary theme is
the connection between knowledge and taste. A majority
of the chapters speak to the idea that how we engage the
world informs how we eat and how we interpret our
experiences with food. Partially because this volume is
aimed at a humanistic readership rather than a specialised
biomedical audience, it encourages us to pursue clarity by
virtue of the myriad vagaries and imprecisions with how
we discuss flavour in the context of food consumption.
Readers of Flavour are likely to be most interested in
pieces that relate to our physiological experience of taste.
Despite Lisa Harper’s wishes that her child have adventur-
ous tastes, her frustration when he transforms into a picky
eater exposes the contemporary limits of knowledge about
taste development in the womb and about taste avoidance
in early life. John Ducker's experiences teaching wine ap-
preciation relate how his students learn to distinguish
subtleties in flavour. Haden's concluding chapter on con-
noisseurship rewards a close read for its focus on gastro-
nomic appreciation, gustatory taste, and the modern
tendency towards an omnivorous palate. Investigating
how morality can shape food decisions, Strong uses the
trope of ‘deadly sins’ as a device to explore how types of
animal cruelty are interwoven with our desire to consume,Correspondence: pachuckim@chc.ucsf.edu
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reproduction in any medium, provided the orand connects these forms of cruelty with the example of
eating ortolan. Another idea running through the volume
is the key role that geography plays in our taste experi-
ence. In a study of terroir, cuisine, and local beer in
Flemish Brabant, Tim Waterman generates a theory of
‘accrued taste’ (differentiated from acquired tastes) while
arguing for peripheral urban areas as promising sites to
reclaim local food heritage. Chapters on refinement in
Soviet cooking and the roles of food in Italian national-
istic sentiment complement this focus.
Taken as a whole, the idea explored in this volume
that the social world interacts with and informs the
body's needs is not a new one. Yet this collection speaks
to a growing acknowledgement across the sciences that
to disregard the role of social context in examining fla-
vour and how we consume is to impoverish our under-
standing of how taste emerges and changes.
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